


Evolve Food

Pioneering science creating healthier food
and drinks for the future

Evolve Food has developed a versatile and cost-effective
sugar reduction technology that can be applied across
different product categories.

Using an enzymatic process, it reduces the intrinsic sugar
in ingredients such as grape must, malt, and fruit juices
by up to 70%, with a minimal impact on taste and texture.

The sugar-reduced ingredients are then used in various
products, from wine, beer, and cider to juice, baby food,
sauces, and more.
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